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General Instructions :

1 Candidate must write his/her Roll Number on the first page of the Question Paper.

2 Please check the Question Paper to verify that the total pages and total number of questions

contained in the Question Paper are the same as those printed on the top of the first page. Also

check to see that the questions are in sequential order.

3 For the objective type of questions, you have to choose any one of the four alternatives given in

the question i.e. (A), (B), (C) or (D) and indicate your correct answer in the Answer-Book given

to you.

4 Making any identification mark in the Answer-Book or writing Roll Number anywhere other than

the specified places will lead to disqualification of the candidate.

5 Answers for all questions, including matching, true or false, fill in the blanks, etc., are to be given

in the Answer-Book only.

6 In case of any doubt or confusion in the question paper, the English Version will prevail.

7 Write your Question Paper Code No. 69/S/ACV/A, Set  on the Answer-Book.A
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NOTE /  :

(1) Answers of all questions are to be given in the Answer-Book given to

you.

   UU    UU S  U 

(2) 15 minutes time has been allotted to read this question paper. The
question paper will be distributed at 02.15 p.m. From 02.15 p.m. to

02.30 p.m., the students will read the question paper only and will not
write any answer on the answer-book during this period.
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BAKER Y & CONFECTIONER Y

(U  U)

(256)

Time allowed : 2 Hours] [Maximum Marks : 40

U   2 U] [   40

Note : All questions are compulsory and carry marks as indicated against each question.

U    U U     U    U

1 Fill in the blanks and write the correct answer in your answer book.115=15

U S    U U UU  UU-S  

(a) On Wedding cakes, we usually apply _______ icing.

U   U, U U U _______   U

(b) _______ is a chemical raising agent.

_______  U UU  U  U

(c) Too dark reddish brown colour of crust in bread is due when _______.

UUU   U  U U  U U  _______

(d) Moistness of bread is influenced by the condition of _______ and starch.

UUU   _______ U SU  S   U U

(e) Glace icing is made from _______ and warm water.

  _______ U      U
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(f) _______ is the process of beating together butter and sugar so that air

bubbles are forced into the batter.

_______  U   nU U   U  U   

  

(g) Macaroons are made of almond, sugar and _______.

L ,  U _______    U

(h) Piping bags are made by using _______.

  _______   U   U

(i) The ideal temperature for fermentation of bread dough should be

_______.

UUU   U UU     _______ U U

(j) _______ is added to strengthen the gluten in flaky and puff pastry.

UU U UU/ SU  U  U U   _______ U

 U

(k) If knocking back is not done in bread making, large bubbles of gas will

make _______ in the finished bread.

 UUU     U      U  ()  U

U UUU  _______ U 
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(l) The _______ found in refined flour is called gluten.

     _______  U U  U

(m) A long thin shell of the same paste as cream puffs is called _______.

           _______ U U

(n) Cream is the fat portion of _______.

 _______     U

(o) The coloured outer rinds of oranges and lemons are called _______.

U U   UU U U  _______ U  U

2 Write in your answer-book whether the following statements are115=15

True or False :

 UU-S      U U   

(a) Property accounts are recorded under real account.

   S       U

(b) Process of transferring entries from journal to ledger is called posting.

  CU  U      SU U  U

(c) Croissants are made from leavened puff dough.

U U  U  U   U
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(d) Margarine is a type of fat.

U  U   U

(e) A rolling pin is an electric tool.

    UU U

(f) Flour, butter and sugar are used in equal proportion in Victoria Cake.

UU   U,  U         U

(g) Fat is chilled in creaming method of cake making.

        UU   U

(h) Preheating of ovens is not necessary.

  U  U U  U U U

(i) Base of Swiss roll is a fatless sponge.

S U  U UU S U   U

(j) A high tea is a formal tea party.

U U  U  U U

(k) Only steel preparation tables are found in a bakery.

U   SU Z U U   U

(l) Rent and repairs come under overhead costs.

U U U U       U
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(m) Butter icing can be stored at room temperature for a fortnight.

   U   U  15    U   U

(n) A loaf of bread has yeast in it.

  UU  U U U

(o) Liquid used in breads is always water.

U  S    U  U  U U

124=103 Answer the following questions :
2

   UU  

(a) Give any five suggestions for preparing a good paste.

 U SU       

(b) Mention any five spices used in bakery.

U   U  U    U 

(c) Mention one reason each for the following faults in cake :

(i) White spots on cake surface

(ii)Cake baked with peeled top

(iii)Cake with flat top

(iv)Cracks on surface of cake

(v) Discoloured crumb
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   U /   - U  

(i)   U U  

(ii)U U U U   

(iii)U U  

(iv)  U U U / 

(v) U U  

(d) Mention the steps of making Choux paste.

 SU     U 

_________________
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